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TOKIT 1.5L Mini Rice Cooker and Vacuum Sealer
Instruction Manual

1. INTRODUCTION

Thank you for choosing the TOKIT 1.5L Mini Rice Cooker and Vacuum Sealer. This versatile appliance is
designed to simplify your cooking and food preservation needs. Please read this manual thoroughly before
use to ensure safe and efficient operation. Keep this manual for future reference.

2. SAFETY INSTRUCTIONS

o Always ensure the appliance is unplugged before cleaning or when not in use.

» Do not immerse the main unit of either appliance in water or other liquids.

o Keep out of reach of children.

« Do not operate if the power cord or plug is damaged. Contact customer support for assistance.
o Use only accessories recommended by the manufacturer.

» Avoid touching hot surfaces. Use handles or oven mitts.

o Ensure proper ventilation during operation.

3. PAckAGE CONTENTS

Verify that all items are present in your package:

e TOKIT 1.5L Mini Rice Cooker

o TOKIT Vacuum Sealer

« Inner Cooking Pot (for rice cooker)
o Rice Measuring Cup

¢ Rice Serving Spatula

o Power Cords (for both appliances)
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e Instruction Manual (this document)

4. Probuct OVERVIEW

4.1 TOKIT 1.5L Mini Rice Cooker

The TOKIT Mini Rice Cooker shown with its inner pot, rice measuring cup, and serving spatula, illustrating
the included accessories for convenient use.
The TOKIT Mini Rice Cooker features a compact design with a touch-button display. It includes a
removable non-stick inner pot for easy cleaning. The appliance offers multiple cooking functions and a
keep-warm feature.

4.2 TOKIT Vacuum Sealer



4 Modes Simple Operation
Meet Your Various Needs

One-touch automatic vacuuming Manually control vacuum levels to
and sealing for dry foods. protect food shape for fragile or soft items.

Automatically adjusts vacuum speed
and seals with liquid protection for Quickly seal the bag without vacuuming.
marinated or juicy foods.

The TOKIT Vacuum Sealer in operation, sealing fresh meat and surrounded by various vegetables,
showcasing its food preservation capabilities.
The TOKIT Vacuum Sealer is designed for efficient food preservation, featuring one-touch operation and
multiple sealing modes for various food types. Its compact and portable design makes it suitable for any
kitchen or travel.

5. SETUP

5.1 Initial Setup (Rice Cooker)

1. Unpack all components and remove any packaging materials.

2. Wash the inner cooking pot, measuring cup, and spatula with warm, soapy water. Rinse thoroughly
and dry.

3. Wipe the exterior of the rice cooker with a damp cloth.
4. Place the rice cooker on a stable, flat, heat-resistant surface.

5. Ensure the power cord is securely plugged into the appliance and a suitable power outlet.
5.2 Initial Setup (Vacuum Sealer)

1. Unpack the vacuum sealer and remove any protective films.
2. Wipe the exterior with a damp cloth.
3. Place the vacuum sealer on a stable, flat surface.

4. Plug the power cord into a suitable power outlet.

6. OPERATING THE RicCE COOKER

6.1 Basic Rice Cooking

1. Using the provided measuring cup, measure the desired amount of rice.

2. Rinse the rice thoroughly under cold water until the water runs clear.



Place the rinsed rice into the inner cooking pot.

Add water according to the markings inside the inner pot. For example, for 2 cups of rice, fill water up
to the '2' mark.

Insert the inner pot into the rice cooker.
Close the lid securely.

Press the 'Select' button to choose your desired cooking function (e.g., White Rice, Quick Cook,
Brown Rice). The display will show the estimated cooking time.

. Press the 'Start' button to begin cooking. The display will show a countdown.

. Once cooking is complete, the rice cooker will automatically switch to 'Keep Warm' mode.
10.
11.

Allow the rice to rest for 5-10 minutes in 'Keep Warm' mode before serving for best results.

Use the provided spatula to fluff and serve the rice.

UPGRADE & VERSATILE!

Choose pre-set cooking mode with the touch button!

Perfectly cook rice, grains, and more and
prepare a variety of soups, congee
pasta, and hotpot

The TOKIT Mini Rice Cooker with a prepared meal, demonstrating its capacity to serve individual portions

directly from the cooking pot.

6.2 Using Other Cooking Functions



A close-up of the TOKIT Mini Rice Cooker's control panel, displaying various cooking modes such as White
Rice, Quick Cook, Brown Rice, Congee, Soup, Hot Pot, Steam, and Warm.
The TOKIT Rice Cooker offers 8 versatile cooking functions:
« White Rice: Standard cooking for white rice.
« Quick Cook: Faster cooking cycle for white rice.
o Brown Rice: Optimized for cooking brown rice.
o Congee: For preparing porridge or congee.
o Stew Soup: Ideal for stews and soups.
o Hot Pot: Use for hot pot dishes.
o Steaming: For steaming vegetables or other foods (requires a steaming basket, not included).
« Keep Warm: Automatically activates after cooking to maintain food temperature.

To select a function, press the 'Select’ button repeatedly until the desired function is highlighted on the
display. Then press 'Start'.

7. OPERATING THE VACUUM SEALER

7.1 Sealing Food

1. Place the food inside a vacuum sealer bag, ensuring the open end is clean and dry.
Open the lid of the vacuum sealer.

Place the open end of the bag into the vacuum channel.

Close the lid firmly until it clicks into place.

Select the appropriate mode (Dry or Moist) based on your food type.

Press the 'Vacuum & Seal' button. The machine will automatically remove air and then seal the bag.
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Once the process is complete, the indicator light will turn off. Open the lid and remove the sealed
bag.



Why Choose TOKIT Sealer?

® Save Time Save Money

Other Brands

Vacuum Sealing Time

over30S

Sustained Performance [ESTSENERIE N d{oRilj(S58  No more than 30 times

Safe Design Overheat Protection & Overheatingn Causing
Cooling System Machine Damage

An illustration of the TOKIT Vacuum Sealer's four operation modes: Dry, Moist, Manual, and Seal,
explaining their functions for different food types.

7.2 External Vacuum System

External Vacuum System

Designed to work with any \v&cuum-friendly container
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The TOKIT Vacuum Sealer demonstrating its external vacuum system, compatible with vacuum jars, wine
stoppers, and storage bags for versatile preservation.
The vacuum sealer can also be used with external accessories like vacuum canisters, jars, and wine
stoppers (sold separately).

1. Connect one end of the accessory hose (not included) to the external vacuum port on the sealer.

2. Connect the other end to the port on your vacuum container or wine stopper.



3. Press the 'External Vacuum' button (if available) or 'Vacuum & Seal' button. The machine will remove
air from the container.

4. Once complete, disconnect the hose.

Powerful Vacuum Sealing System

65Kpa suction to seal your food quickly and tightly

-

A visual representation of the TOKIT Vacuum Sealer's powerful 65Kpa suction, illustrating its efficiency in
quickly and tightly sealing food.

8. MAINTENANCE AND CLEANING

8.1 Rice Cooker Cleaning

1. Always unplug the rice cooker and allow it to cool completely before cleaning.

2. Remove the inner cooking pot and wash it with warm, soapy water. It is non-stick and can be easily
cleaned.

3. Wipe the interior of the main unit with a damp cloth. Do not use abrasive cleaners.
4. Clean the lid and steam vent regularly to prevent blockages.

5. Ensure all parts are completely dry before reassembling or storing.
8.2 Vacuum Sealer Cleaning

1. Unplug the vacuum sealer before cleaning.
2. Wipe down the sealing strip and vacuum channel with a damp cloth to remove any food residue.
3. Clean the exterior with a soft, damp cloth.

4. Ensure all surfaces are dry before storing.

9. TROUBLESHOOTING

9.1 Rice Cooker Issues



Problem Possible Cause Solution

Rice is too Insufficient water; lid not sealed = Add more water next time; ensure lid is closed

hard/dry properly tightly.

Rice is too Reduce water amount next time; follow water
Too much water )

soft/mushy level markings.

Cooker does not . . .
wurn on Not plugged in; power outage Check power connection; verify power supply.

9.2 Vacuum Sealer Issues

Problem Possible Cause Solution
Bag not . . o . .

in Bag not positioned correctly; sealing  Reposition bag; clean sealing strip; ensure
sea

g strip dirty; bag is wet bag opening is dry.

properly
No vacuum Lid not closed; vacuum channel Ensure lid is firmly closed; clear any
created blocked obstructions from vacuum channel.

10. SPECIFICATIONS

Feature Detail
Product Name TOKIT 1.5L Mini Rice Cooker with Vacuum Sealer
Model Number BOF1FL2542
Ri k
'oe Cooker 1.5 Liters
Capacity
Rice Cooker White Rice, Quick Cook, Brown Rice, Congee, Stew Soup, Hot Pot, Steaming,
Functions Keep Warm

Vacuum Sealer

Dry, Moist, Pulse, Seal, External Vacuum
Modes

Vacuum Sealer

i 65Kpa
Suction

Date First Available March 14, 2025

11. WARRANTY AND SUPPORT

TOKIT products come with a standard manufacturer's warranty. For specific warranty details, please refer
to the warranty card included in your product packaging or visit the official TOKIT website. If you encounter
any issues or require technical assistance, please contact TOKIT customer support through the following
channels:

o Email: support@tokit.com (example)

e Phone: 1-800-XXX-XXXX (example)



o Website: TOKIT Official Store on Amazon

Please have your model number (BOF1FL2542) and purchase date ready when contacting support.


https://www.amazon.com/stores/TOKIT/page/68E00FEA-588F-4DA3-85E4-18F0A95DEE1B
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